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acid, according as 100 grams require less than 5 c.c., from 5 to 8 c.c., or more
than 8 c.c. of decinormal caustic soda for neutralisation.
The nitrogen in ordinary starches may amount to as much as 0.7% on the
dry substance, but the finer qualities contain cither no nitrogen or only a very
small proportion (not more than 0-15%).
Cellulose should be present in starches only in traces—not above 0-3% at
the most.
The number of spots (impurities) in fine starches varies from 15 to 28 per
sq. dm., in ordinary starches from 145 to 148, and in inferior qualities from 700
to 800. As few as possible should be present in starches for use in the manu-
facture of fine white papers or in the dressing of white or pale coloured fabrics.
DEXTRIN
This results from the transformation of starch by means of heat or by
the action of dilute acid or diastase. It is prepared principally from potato,
wheat or maize starch and rarely from rice or other exotic starches. Many
varieties of dextrin, made in diverse ways, are sold under different names.
It occurs as a fine powder, either white, dirty white, yellowish or light
brown ; as granules, similar in appearance to gum arabic; and as a thick
syrup, more or less highly coloured and opaque. In general dextrin has
a special odour and taste, which are particularly marked in the pulverulent
varieties. It is soluble in water, but insoluble in alcohol. Its solution is
strongly dextro-rotatory; the value of [a]D varies from 123° to 225°,but
is mostly about 200°. With iodine different dextrins give bluish violet
to brownish red colorations (the colour is observed by adding the iodine
solution drop by drop ; if the mass is mixed after the first drops are added,
the colour disappears).
Analysis of commercial dextrins, with the view of determining their
purity and their value for various industrial purposes, includes the following
investigations:
1.	External Characters.—The colour, odour and taste are to be noted.
White or yellow dextrins are mostly prepared by means of acid (hydro-
chloric acid tends to give a reddish and nitric acid a greyish tint), whereas
brown dextrins are those obtained by direct torrefaction without acid.
The best dextrins, derived from good potato starch, exhibit a shining
reflection, those which appear opaque being usually obtained from wheat
or maize starch.
The material should be examined to ascertain if the colour is homo-
geneous, brown spots or stains being an indication of faulty manufacture
or inferior raw materials.
The smell is slight with the dry dextrin, but is brought out on moisten-
ing with water; no odour of mould should be detectable.
A more or less acid or sweetish taste denotes the presence of acid or
saccharine matter.
2.	Microscopic Examination.—Dextrin prepared by heating retains
the structure of the original starch to a sufficient extent to permit of its
origin being determined by microscopic examination in oil or glycerine
(not in water) : see Fig. 37 of Plate V at end of chapter.

